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7/27 の献立で 2311mg であった。グルタミン
酸の実測値が最も多かったのは 7/6 で 140.7mg
であった。最も少なかったのは 7/27 で 36.9mg
であった。推定値に対する実測値の割合（Ｌ︲




















1） だし材料の量の質量：野菜の皮などの実測値の合計 / 野菜だし作成時の水量
2） 各野菜のだし材料のグルタミン酸量を日程ごとに合計したもの
  グルタミン酸量：（各野菜のだし材料の量 /100）?グルタミン酸量（日本食品成分表 2015 年度版（七
訂）アミノ酸成分表編に準じる）
3） Ｌ⊖グルタミン酸量の実測値 ：野菜だしは 60 分間加熱したもの






































































































































































































































































Usefulness of  broth prepared with vegetable waste in the food 
service facilities: Assessment of  broth of  vegetable waste prepared 
in the food service management practicum
Miyuki Shibasaki, Junko Ohki, Kohei Fujisaku, Shiori Kato, Alato Okuno
Department of Health and Nutrition, Faculty of Health Science, 
Tsukuba International University
Abstract
The aim of this study was to evaluate utility in the commercial kitchens of vegetable broth, which made from 
vegetable peel, stem, core etc through measurement of glutamic acid contained and food sanitation inspection 
in the broth. Vegetable broth was made from vegetables used in the class of food service management using 
vacuum cooker system. The measured value of L-glutamic acid concentration in the broth was about 2.4±1.1% 
of the estimated value calculated using the seventh edition of the Japanese standard tables of food composition. 
The interaction of heating time with or without vacuum in the concentration of glutamic acid in the broth was 
not confirmed. The concentration of L-glutamic acid in vegetable broth tended to be higher in vacuum method 
compared with non-vacuum method. In general bacteria and E. coli group, almost nothing was confirmed in 
the broth after heating. As a result of this study, vegetable broth from recycle vegetable peel etc. contained 
glutamic acid, and shown to useful for taste as Umami.  Furthermore, it was indicated that heat sterilization in 
preparing vegetable broth should be complied with the sanitary management manual for a mass cooking 
facility.
Keywords:  Vegetable broth, Cook-freeze System, Glutamic Acid, Umami, The Sanitary Management 
Manual for a Mass Cooking Facility, Food Service Facility
